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ERRATA, VOLUME 10, 1956 


Koop Trecunon., 10, page 179 (1956) 
The surname of the third author, presently spelled 
Brackenbyer, is correctly spelled Brackemeyer. 


Foop Trcunon., 1U, page 266 (1956). Under 

mental”, the last sentence under the subhead, “Rations”’, 

reads, as published : 
“This amount of \urofac contributed 9 milligrams 
of chlortetracycline, formerly referred to as Aureo- 
mycin, and 9 micrograms of Vitamin By, per pound 
of feed.” This sentence should read as follows : 
“This amount of \urofac contributed 9 milligrams 
of chlortetracyeline (.\ureomycin) and 9 micro- 
grams of Vitamin B,, per pound of feed.” 


Foop Trcunon., 70 (8) page 40 (1956). Under “Mas- 
ters and Doctors in Food Technology” the degree taken 
by M.S. Chan at the University of Massachusetts in 
June 1956 was not a master’s, as published, but a Ph.D. 


Foop Trcunor., page 424 (1956). In the article by 
Wick and Cairneross on artificial pepper, lines 11 and 
12, right column, were misplaced and appear at the foot 
of the column, The sentence (lines 11 and 12) should 
read : 
“The melting point, mixed melting point and infra- 
red spectrum were identical.” 
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